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Cakes & Pastries 


ROEBLING’S CRESCENTS DELIGHT 
(Turdbdl Kifli) 
6 cups or 30 oz. sifted flour 1 Irg. 8 oz. Cream Cheese 
1 tsp. salt 3 egg yolks 
1 Ib. Crisco or Fluffo 1 pt. sour cream 
Y, lb. Butter 1 tsp. vanilla 
Grate whole lemon 


Mix flour and your dry ingredients in a large bowl; cut in shortening 
and butter then cream cheese. In a separate bowl put in egg yolks, sour 
cream and vanilla, mix thoroughly. Make well in the large bowl and add egg 
yolk mixture to the dry ingredients and mix together. Put dough uncovered 
in refrigerator overnight. 


Next day divide the dough in four parts; roll out one part of dough 
at one time; leave rest in refrigerator until ready for use. Roll out thin on a 
floured board; cut in 3 inch squares; put filling in center and roll into half 
moon shape. Dip the top into granulated sugar. 


Bake for 15 to 20 minutes at 375 degrees. Makes about 14 dozen. 
Use lekvar or Nut filling on page 22. 
DATE TORTE 
(Datolya torta) 


1 cup pitted dates chopped 
1 cup sugar 
1 tsp. baking powder 


4 eggs 
Y% cup cracker crumbs 
Y cup walnuts 
(cut in pieces) 
Separate egg, beat yolks; add sugar gradually, then cracker crumbs, 
baking powder, nuts and dates. Fold in stiffly beaten egg whites. Pour into 
a loaf pan or 8 inch square greased pan and bake 1 hour or longer in a slow 
oven; 300 degrees. Cut in squares and serve with whipped cream. 


HUNGARIAN JAM AND MERINGUE CAKE 
(Lindzer) 


4 egg yolks 

1 tsp. vanilla 

1¥, lb. prune or apricot butter 
4 egg whites 

1 cup powdered sugar 

Y, lb. chopped nuts 


3 cups sifted flour 

2 tsp. sugar 

1 tsp. baking powder 

\, lb. butter or margarine 
4 lb. Crisco 

6 tsp. milk 


Mix flour, sugar, baking powder and shortening as for pie crust 
dough. Add milk, egg yolks and vanilla. Mix together thoroughly. Pat into 
a baking pan (11 x 18 inches). Spread prune or apricot butter on top. 
Bake for 25 minutes at 350 degrees. Make meringue from egg whites and 
sugar. Spread on top of baked cake and sprinkle with chopped nuts. Brown 
to a delicate brown color. Cut into Squares while warm. 


FLAKY TARTLETS 


(Leveles Kifli) 
1 egg beaten 
1 cup warm water plus 
2 Tbsp. 


Sift flour and salt into a bowl; add beaten egg and gradually add 
warm water mixing with hand. Knead dough in bowl for 20 minutes or un- 
til dough is smooth, bubbly and elastic and no longer sticks to bowl or 
fingers. Place dough on a floured plate, cover and set in refrigerator and 
let rest for 30 minutes. In the meantime mix the shortening; 


1 lb. vegetable shortening 1 Tbsp. whiskey 


Whip the shortening and whiskey together until light and fluffy. 
Roll dough to 14 inch thickness. Spread % the shortening mixture over the 
dough. Fold dough in envelope fashion. Set in refrigerator for 20 minutes. 
Repeat process until all the shortening is used. Cut dough into 3 parts, roll 
thin and cut into 2 inch squares. Fill with nut.or lekvar filling. Roll in 
crescent shape. Place on cookie sheet, brush tops of crescents with beaten 
egg. Bake in hot oven 400 degrees about 10 minutes or until light brown. 
Cool. Sprinkle generously with powdered sugar. Do not bake too long, the 
dough gets too crisp. 


GRAHAM CRACKER LOAF CAKE 


(Dios Torta) 


2 tsp. baking powder 
14% cup milk 


4 cups flour 
Y, tsp. salt 


Y, lb. butter 
2 cup sugar 


6 egg yolks 1 tsp. vanilla 
3¥, cups graham crackers 1 cup nuts 
; crumbs 6 egg whites stiffly 


beaten 


Cream butter, sugar and egg yolks; alternately add baking powder, 
graham crackers, nuts and mix thoroughly; gradually add milk. Fold in 


the beaten egg whites. 
Pour into 10 x 14 inch loaf pan; bake in moderate oven, 350 degrees 


for 45 minutes. 
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SPONGE CAKE 
(Piskéta Torta) 
6 eggs separated 1 tsp. vanilla or juice of orange 
1 cup sugar Pinch salt - 4 tsp. 


1% tsp. baking powder 

7 Tbsp. cold water 

Mix egg yolks and sugar on medium speed of electric mixer for 

about 10 minutes. Gradually add water and vanilla; mix well. Sift flour 
and baking powder 8 or 4 times. Beat egg whites to which salt has been 
added, Mix with egg yolk mixture alternating with flour. Pour into 2 
9-inch, pans greasing only the bottoms. 

If you desire, 4% square grated chocolate may be added to half 
of batter before it is poured into pan. 

Bake at 375 degrees for about 25 to 30 minutes. Spread with 
pudding custard, 

Pudding Custard Frosting 


1 egg 1 cup milk 

Y, cup flour Y% |b. butter 

1 tsp. vanilla Pinch salt 

¥% cup sugar 3 Tbsp. powdered sugar 


Mix, flour, sugar and salt. Add egg and little milk at one time 
to form smooth mixture; add all milk. Cook until thick; keep stirring 
constantly because it will be very thick. Remove from fire; beat until 
very smooth; allow it to get very cold. Mix in mixing bowl with butter 
and powdered sugar until very fluffy; beat at highest point on mixer. 
Spread on sponge cake, 

CELESTIAL CRUSTS 


(Csérége) 
6 egg yolks slightly beaten 1 tsp. rum or brandy 
1 tsp. salt Flour 
2 Tbsp. sugar Shortening for frying 


Mix egg yolks, salt, sugar, brandy and enough flour to make a 
stiff dough. Knead on lightly floured board until smooth: about 10 
minutes. Roll into one or two sheets until quite thin; cut into strips 
about 214” by 3”; make about three gashes nearly to the ends; put one 
end through center gash to make butterfly effect. Fry in hot shorten- 
ing until light brown; drain on absorbent paper and dust with powdered 


"sugar. 
DIAMOND CRISPS 
(Csérége) 
1 cup sour cream 2 cups sifted flour 
4 egg yolks Fat for frying 
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Add all or enough of flour to egg yolks and sour cream to make 

_ a soft dough. Knead until smooth. Roll out very thin. Cut into diamond 
shapes. Make a slit in center and pull one end through slit. Fry in deep 
fat until very light brown. Drain. Dust generously with powdered sugar. 


GRATED CHOCOLATE CAKE 


(Nani torta) 
12 eggs 1 tsp. baking powder 
12 Tbsp. sugar 4 Tbsp. grated chocolate 
10 Tbsp. flour 1 tsp. vanilla 


Cream sugar and egg yolks. Beat until lemon colored. Add dry 
ingredients. Add vanilla, Beat egg whites until stiff and fold into batter. 
Pour into 8 9-inch cake pans that have been greased and floured, Bake 
for 40 minutes at 350 degrees. 


Custard Frosting: 


%, cup sugar 4 lb. sweet butter 

3 Tbsp. flour Y, lb. spry or crisco 

2 whole eggs 4 Tbsp, powdered sugar 
% cup milk 1 tsp. vanilla 


Combine sugar, flour, eggs and milk. Cook until thickened. Cool. 


Add creamed butter and shortening, powdered sugar and vanilla. Beat 
until smooth. 


ONE BOWL APPLE CAKE 
(Alma) 


4 cups of diced apples 
2 cups of Sugar 

% C. Oil 

Y, C. melted Butter 

2 whole eggs 

14 tsp. vanilla or almond extract 

Good squeeze Lemon juice or Lemon extract 
2% cups Flour 

1 tsp. Baking Soda 

\% tsp. Salt 

1 C. chopped walnuts 


t let stand for 2 hrs. then add 


Mix well together and pour into a ungreased pan and bake 1 hr. 
350 degrees. 


SAND TORTE 
(Homok Torta) 
12 Tbsp, sugar 54 Tbsp. farina 
12 eggs 6% Tbsp. sifted cake flour 
4 Tbsp. grated chocolate 1 tsp. vanilla 
8 


Beat egg whites and sugar until very stiff; add beaten egg yolks; 
fold in dry ingredients; add vanilla. Bake in 3 greased and floured 9-inch 
cake pans. Bake in moderate oven until done, about 30 minutes. 


NUT FILLED BUNS 


(Béles) 
1 cup hot water 1 tsp. salt 
2 yeast cakes 5 cups sifted flour 
% cup sugar 2 egg yolks 
Y, cup melted butter 2 Tbsp. milk 


3 eggs beaten 
Take 2 tablespoons of hot water from 1 cup of hot water; let it 
cool to lukewarm’ and then add yeast; dissolve in a large bowl. Add 
sugar to remaining cup of hot water; stir until sugar dissolves; add 
melted butter; let mixture cool. Add beaten eggs; blend well; add salt 
and yeast mixtures; mix well; add flour. Place in warm place and let 
lough rise to twice its original size, Place dough on floured board; cut 
into 5 parts and let rise again to twice its size, Roll out each part on 
slightly floured board 14 inch thick; cut into 3 inch squares; fill and 
fold over. Place on greased cookie sheet and let rise, covered with cloth, 
in warm place until double its size. Beat egg yolks; add milk. After 
dough has risen, brush egg mixture lightly on top. Bake at 350 degrees 
for 20 minutes or until light brown. Makes 3 dozen buns. 
Filling: 
1 Ib. ground walnuts 1 cup sugar 
Milk, enough to moisten nuts 
Combine ingredients; bring to a boil and cool. 
COFFEE TORTE 
(Mocca Torta) 


4 eggs 2 Tbsp. water 
1 cup sugar 1 tsp. baking powder 
1 cup cake flour 1 Tbsp. instant coffee 


Beat egg yolks with half the sugar until lemon-colored and thick; 
add water; beat again. Beat egg whites and remaining sugar. Put 2 
tablespoonsful egg whites into yolk mixture; add dry ingredients and 
mix well, Fold in remaining egg whites. Bake in 2 8-inch ungreased cake 
pans at 350 degrees for 15 to 20 minutes. 


Frosting: 
1 egg 3 Tbsp, corn starch 
¥, cup sugar \, Ib. butter 
1 cup milk 5 Tbsp. powdered sugar 


Beat egg and sugar until thick; add milk and cornstarch; bring 
to a boil until thickened; cool. Beat butter with powdered sugar; add 
cooled custard gradually; beat after each addition. Beat to consistency 
of whipped cream. 


7 egg yolks 
7 Tbsp. sugar 


Mocha Frosting: 
Y, lb. sweet butter 
1 cup cold, strong black coffee 
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Cream sugar and butter, add vanilla, chocolate, just enough milk to 
make it smooth and creamy. 
LEKVAR CAKES 
(Olga szelet) 


Mix egg yolks and sugar. Gradually add coffee. Cook under low 
flame until thickened. Stir constantly. Let cool. Add butter and beat 
until creamy and light brown in color. 


NUT AND POPPY SEED ROLLS 


3 cups sifted flour 
WA tsp. salt 


3 tsp. baking powder 


¥, Ib. soft butter 


4 egg yolks beaten 
¥Y, pint sour cream 
1 pint lekvar 

, cup chopped nuts 


(Kalacs) 
4¥, cups flour 2 egg yolks 
1 tsp. salt 4 Tbsp, sugar 
1 cup lukewarm water 2 fresh yeast cakes 
Y, cup butter 


Crumble yeast into a cup; add water and sugar; let it stand until 
you mix butter and flour as for pie crust, Make a well and add egg 
yolks, salt and yeast mixture. Mix until smooth and dough leaves the 
side of the bowl. Divide into 4 pieces and roll out as thin as possible; 
spread with filling. Place on greased pan and brush with egg white, Let 
stand in warm place for 1 hour. Bake at 350 degrees for 30 to 45 mi- 
nutes or until brown. Cover with a damp cloth as soon as you take it 
out of oven; keep covered for about 10 minutes to make a nice crust. 


Sift flour before measuring; add salt and baking powder; blend 
in butter with pastry blender or hands; mix thoroughly. Add egg yolks; 
blend in well; add sour cream. Dough should be soft as pie dough con- 
sistency. Roll 14 inch thick and place in 9x13 square pan; spread with 
lekvar 1% inch thick; sprinkle with chopped nuts. Place criss-cross strips 
of dough on top. Bake at 400 degrees until slightly browned. Cut in 
squares, 


APPLE SQUARES 


NUT FILLING: 


1 Ib. ground walnuts 


Y% cup sugar 


Y, cup milk 
1 Tbsp. butter 
1 tsp. lemon juice 


om Heat milk; add walnuts and stir; add sugar, butter and lemon 
Juice. Cool before spreading on dough. 


POPPYSEED FILLING: % cup milk 
Y, lb. ground poppy seed 1 Tbsp. butter 
% cup sugar 1 tsp. lemon juice 


Mix as for nut filling. Cool before spreading on dough. 
MOIST CHOCOLATE CAKE 


2 heaping tbsp. shortening 1 tsp. salt 
2 cups sugar 6 tbsp. cocoa 
2 eggs, beaten 1 cup sour milk 
21% cups sifted flour 1 cup boiling water 
2 tsp. soda 
Cream shortening and sugar until fluffy. Beat in eggs. Sift dry ingre- 
dients and add alternately with milk. Mix well, add boiling water. Bake 
at 350 degrees 35-45 minutes. 
Chocolate Frosting; 
\, Ib. butter or margarine (room temperature) 
1 box 4X sugar 
1 tsp. vanilla 
Milk for moisture. 
2 sq. melted chocolate or 6 T. cocoa 
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(Almés szelet) 
DOUGH: FILLING: 
3 cups flour 4 cup cracker crumbs 
Y, lb. butter 4 or 5 apples sliced 
3 egg yolks Sugar, amount depending on 
Y, cup sugar tartness of apples 


3 tsp. baking powder 
Juice of 1 lemon 


Grated lemon rind 
Y, to 2/3 cup ground nuts 


44 cup sour cream 
Mix butter and flour as for pie dough; add slightly beaten egg 
yolks and rest of ingredients. Roll or pat 14 of dough into greased pan. 
For filling: put sliced apples, cracker crumbs and nuts on top of dough; 
sprinkle with sugar and lemon rind. Put other half of dough on top. 
Brush with unbeaten egg white; sprinkle with nuts and sugar. Bake 
at 825 to 350 degrees until light brown. 
CHEESE PIE 
(Turés Pie) 
7 Tbsp. Sugar Juice of 14 lemon 
1% lb. Cream cheese 1 Tbsp. flour 
3 eggs (separate) 2 cups milk 
1 tsp. vanilla 
Cream cheese with fork, add sugar, use mixer. Add flour, egg yolks, 
vanilla and lemon juice. 


Then add milk. 


In separate bowl, beat egg white until soft peaks form and fold in 
batter. Pour batter in unbaked pie crust. Sprinkle top with cinnamon and 
bake at 325 degrees for 40-45 minutes. Let set two hours. Cool in 
refrigerator for over one (1) hour. 
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APPLE STRUDEL 


(Almas rétes) 
DOUGH: FILLING: Combine— 
2 cups flour Y% |b. raisins 
1 egg 2 cups sugar 
Y, tsp. salt 1 cup bread crumbs 


1 cup warm water 2¥, Ib. apples peeled and 
Y, Tbsp, melted lard chopped fine 
1 lb. walnuts, ground 
1 Tbsp. melted butter 
Dissolve salt in warm water; add remaining dough ingredients 
and mix well. Work well until it bubbles. Cover and allow to stand % 
hour in warm place. Place dough on clean floured cloth on table. 
Stretch dough on all sides until it is as thin as possible. Sprinkle with 
melted lard; spread filling on stretched dough. Take corners of cloth 
and roll away from yourself into a roll. Cut into shorter lengths to fit 
well-greased pans. Bake about 45 minutes at 825 degrees, 
APPLE-POPPY SEED STRUDEL 


DOUGH: (Alm&s-m4kos rétes) 
2 cups flour Y, tsp. salt added to 
¥, Tbsp, lard Y, cup warm water 


Mix lard, flour and water to make a smooth, soft dough. Shape 
into 2 round balls. Place a towel on table and sprinkle with flour. Place 
dough on towel and sprinkle with more flour. Cover with another towel 
and set in warm place 30 minutes. In the meantime mix the filling. 

STRUDEL FILLING: 


2 lbs. apples peeled and Y, tsp. cinnamon 
sliced thin Sugar to taste 
Y% lb. poppy seed ground fine 1, Ib. butter 
Mix sugar, cinnamon, poppy seed and apples. 


Place one ball of dough on clean, floured tablecloth, Stretch dough 
as thin as possible to size of the table on which you are working. Melt 
butter and sprinkle half of it on strudel; sprinkle filling on strudel; 
take two corners of cloth, roll strudel away from you as for jelly roll. 
Repeat with second ball of dough, being sure to sprinkle flour on cloth 
and hands occasionally, Bake strudel rolls on greased cookie sheet in 350 
degree oven for 80 minutes. Sprinkle with confectioner’s sugar. 

APPLE-NUT STRUDEL 
(Alm4s-diés rétes) 


2 cups flour 1/3 cup warm water 
Y, tsp. salt 2 Tbsp. melted butter 
1 egg beaten 
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Sift the flour and salt into a bowl; add beaten egg and gradually 
add warm water mixing with hand. After all water is used, add melted, 
cooled butter. Knead dough in bowl for 20 minutes or until dough is 
smooth, bubbly and elastic and no longer sticks to bowl or fingers. Place 
in the center of a large table covered with a floured cloth; place the 
bowl over the top and let rest for 20 to 30 minutes. While dough is 
resting prepare the— 


FILLING: 144 cups sugar 
4 Ibs, tart apples cubed small ' cup chopped walnuts 
1 cup raisins (optional) Y, cup fine bread crumbs 
Combine all ingredients. 


Dough is now ready to stretch. Take rolling pin and roll; brush 
generously with melted butter and begin stretching with hands very 
gently, pulling and stretching until it covers table completely; dough 
will be paper thin. Let dry for about 5 minutes. Spread with apple 
mixture and sprinkle with about 6 Tbsp. melted butter as evenly as 
possible. Hold up tablecloth and let the strudel roll into a huge roll. 
Gently place into a greased baking pan. Bake for 14 hour in a 400 de- 
gree oven until brown and crisp. Cut in desired lengths and sprinkle 
with powdered sugar. 

POPPY SEED CAKE 
(Makos torta) 


Y, cup shortening 1 cup milk 
2% cup cake flour 1 tsp. vanilla 
2% tsp. baking powder 4 cup poppy seed 
¥% tsp. salt 3 egg whites 
14%, cup sugar 


Cream shortening; add sugar. Add sifted dry ingredients alter- 
nately with milk; add vanilla; beat 2 minutes. Add poppy sced and mix 
well. Fold in beaten egg whites. Pour into 2 greased and lined 8-inch 
layer cake pans. Bake for 30 minutes at 350 degrees. 


WALNUT PITA 
(Dids pita) 
2 cups flour Y, lb. butter or oleo 
2 Tbsp. sugar 1 egg yolk 
Pinch salt Y, pint sour cream 


Mix all ingredients as for pie dough. Divide into two pieces. Roll 
each piece large enough to line 9x12 pan. Line bottom of pan with one 
rolled dough; add filling and place other rolled dough on top. Bake for 
30 to 40 minutes at 350 degrees or until golden brown. 


FILLING: Y, Ib. ground walnuts 
6 egg yolks 7 egg whites 
1 cup sugar 


Beat egg yolks and sugar, add walnuts; fold in egg whites 
beaten stiff. 
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CRACKLING BISCUITS 
(Tepertés pogacsa) 
2 cooked potatoes mashed 1 Tbsp. salt 
1 yeast dissolved in 114 to 2 Tbsp. sugar 
2 cups warm milk 1 Ib. ground cracklings 
3 cups flour . 

Mix all ingredients except cracklings. Let rise. Roll out on 
floured board and spread with cracklings. Fold over 4 ways. Let rise 
again. Roll out and fold over 4 ways. Continue this rising and folding 
of dough 3 more times. Total rising time 3 to 4 hours. Roll out and cut 
with biscuit cutter. Place on cookie sheet. Brush tops with beaten egg. 
Bake in moderate oven for about 20 to 30 minutes. 


COFFEE CAKE 


(Kugelhuph) 
1 cup egg yolks Dash nutmeg or grated 
Y,‘cup shortening lemon _ peel 
1 cup lukewarm crear Y, lb. white raisins 
Y, tsp. salt 1 Ib. flour 


1 cup sugar 1 yeast cake 


Add yeast cake to lukewarm cream and let stand for 5 minutes 
Beat egg yolks and sugar in large bowl. Add melted shortening and 
mix. Add cream and yeast mixture, salt, flavoring and flour mixed with 
raisins, Mix thoroughly with wooden spoon for 10 minutes. Cover and 
set in warm place to rise until double in size. Beat again with spoon 
and once again let rise to double its size. 

Sprinkle bread board with flour. Turn dough on board and mold 
into round form. Place in well greased baking pan. Cover. When risen 
to twice its size, brush lightly with white of egg. Bake 40 minutes at 
350 degrees. Unmold. Can be covered with thin icing or powdered sugar. 

SOUR CREAM COFFEE CAKE 


\% Ib. butter \% pint sour cream 

1 cup sugar 21% cups all-purpose flour 
3 eggs 3 tsp. baking powder 

1 tsps. vanilla 1 tsp. baking soda. 


Cream together butter and sugar and add the eggs and vanilla. Sift 
together flour, baking powder and baking soda and add to butter mixture, 
alternating with sour cream. 


Pour half of the ‘batter into a greased and floured tube pan and 
prinkle with more than half of the following topping. Pour rest of batter 
on top and add remaining topping. Bake at ‘350 degrees for 40 or 45 
minutes. Loosen sides and allow to cool in pan. 
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TOPPING 
1 tsp. cinnamon 
1% cup sugar 
¥% cup finely chopped nuts 


Mix all ingredients together until well balanced and follow above 


directions. 
DRUM CAKE—or SEVEN LAYER CAKE 
(Dobos torta) 
8 eggs 1 Tbsp. water 
8 Tbsp. sugar Grated rind of 1 lemon 
8 Tbsp. flour 1¥, Tbsp. baking powder 


Separate eggs. Add sugar and water to yolks. Work with a 
wooden spoon until lemon colored. Sift flour once and measure sifted 
flour with baking powder and add to yellow mixtures. Fold in grated 
lemon rind and beaten egg whites. Bake in very thin layers in moder- 
ate oven. Cool. Makes 7 or 8 layers. 


FILLING: 2 oz. chocolate cut up 
6 eggs 1 Ib. sweet butter 
1% cup confectioner’s sugar 1 tsp. vanilla 


Put eggs, confectioner’s sugar and chocolate in top of double 
boiler. Stir vigorously and steady until smooth and thickened. Cream 
butter and add to cooled mixture and vanilla. Mix together well and put 
between layers and on sides of cake. 

Brown 4 Tbsp. sugar in heavy skillet. When brown, pour on top 
of cake and with a spatula spread on cake in one direction. 


HUNGARIAN NUT TORTE 
(Dids torta) 


7 eggs separated Y, tsp. salt 
1 cup sugar 6 Tbsp. water 
1¥, cup flour 1 tsp. vanilla 


2 tsp. baking powder Y cup ground nuts 


Beat egg yolks with sugar until thick and lemon colored. Sift 
dry ingredients. Add water to yolk mixture. Slowly blend in dry in- 
gredients. Add ground nuts and vanilla. Fold in stiffly beaten egg 
whites. Pour into greased and floured cake pans, Bake for 30 to 35 
minutes in a 350 degree oven. When cool spread with following frosting: 


1 cup sugar Y, Ib. butter 

3 Tbsp. flour 8 Tbsp. powdered sugar 
1 egg 1 tsp. vanilla 

1 cup milk 
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Combine first four ingredients, Cook until thick. Cool. Cream and 
add butter, powdered sugar and vanilla. Beat thoroughly. If more frost- 
ing is desired, add more powdered sugar, 

MOON-SHAPED CAKES 
(Hold alaku siitemények) 


1 cup sifted sugar 2 tsp. baking powder 


2 Tbsp. butter Juice and rind of 1 lemon 
6 eggs separated Finely ground nuts 
1 cup flour 


Cream sugar and butter. Add egg yolks. Mix well, Add sifted flour, 
baking powder, lemon juice and grated rind. Mix well. Fold in stiffly 
beaten whites. Pour into greased and floured large square pan. Sprinkle 
top with finely chopped nuts. Bake for 25 to 80 minutes at 350 degrees. 
Cut with round cookie cutter in shape of half moons. 

ANGEL STRUDEL 
(Angyal Rétes) 


DOUGH: FILLING: 
2 sticks margarine 1% cup sugar 
2 cups all purpose flour 2 cups ground walnuts 
3 egg yolks \% jar (16 0z.) Maraschino 
2 tbsp. vinegar cherry juice 


1 bx. Angel Food cake mix 
14 jar Marachino cherries, 
chopped. 


Y, cup cold water 


Cut margarine into flour as for pie dough. Combine egg yolks, 
vinegar and water. Mix well and add to flour mixture. Work with hands 
until well mixed. Dough will be stick. Divide into 4 balls. Wrap in waxed 
paper and refrigerate overnight. Roll out on floured pastry cloth (not on 
board) to rectangle as thin as noodle dough. 


FILLING: 

Mix ground nuts, sugar and cherry juice to a paste. Set aside. Prepare 
angel food mix as directed on box. Drop batter by'spoonfuls on each piece 
of dough, about 1 inch apart. Sprinkle nut mixture over angel food mixture 
and dough. Sprinkle chopped cherries over nut mixture. Take ends of 
pastry cloth and roll up like a nut roll. Pick up and place carefully onto 
a 10 x 15 inch greased cookie sheet. Bake at 350 degrees 30-40 minutes. 
When baked, cool and serve sprinkled with powdered sugar. 
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ALMOND WAFERS 
(Mandula siitemények) 


Y, cup butter Y, tsp. each cinnamon, 
1 cup sugar clove and nutmeg 
1 egg 2 cups flour 


¥Y, cup finely ground almonds 1 tsp. almond extract 
Grated rind of 1 lemon 


Cream butter, add sugar gradually. Add egg and beat until 
frothy. Add lemon rind and finely ground almonds. (Grind almonds with 
skins on until they resemble coarse corn meal.) Sift flour once and meas- 
ure. Add spices to flour and sift again. Add to butter and sugar mix- 
ture. Mix well. Form into a roll and chill at least 12 hours. Cut very 
thin slices and bake in slow oven of 325 degrees for 20 minutes or until 
faintly browned. 


NUT CRESCENTS 


(Diés kifli) 
2 cups flour Y, Ib. ground nuts 
Y% cup sugar 1 tsp. vanilla 


Y, Ib. butter 


Cream sugar and butter. Add flour slowly. Add nuts and vanilla. 
Roll out on floured board and cut to 2 inch squares. Roll from the corner 
down and make into crescent form. Bake for 15 minutes in a 400 degree 
oven. Roll in powdered sugar. 


HUNGARIAN COFFEE CAKE 


(Arany galuska) 
1 cup sour cream 4Y, cup flour 
Y cup sugar Y, cup melted butter 
1 tsp. salt 1 cup chopped walnuts 
2 cakes yeast ¥%, tsp. cinnamon 
3 eggs 1 cup sugar 


Y, cup soft butter 


Mix sour cream, sugar, salt and yeast Stir until yeast dissolves. 
Add eggs, softened butter and half the flour. Mix well and add rest of 
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flour. Turn dough out on floured board and knead until smooth for 
about 10 to 15 minutes. Place in greased bowl. Cover and let rise in 
warm place until double in bulk for about 114 to 2 hours. Punch down. 
Turn over and let rise again for 45 minutes. After second rising, form 
into walnut-sized balls. Dip in melted butter. Roll in sugar and wal- 
nut-cinnamon mixture. Place in layers in 10-inch greased tube pan, Let 
rise 45 minutes, Bake 40 to 50 minutes at 375 degrees. 


NUT CRESCENTS - No. 2 


(Diés kifli) 
1 Ib. butter 6 eggs 
1 lb. crisco ¥Y, large can milk 
9 cups flour 1 tsp, salt 


1 yeast cake dissolved in 
Y% cup warm water 


Mix flour, shortening and salt in large bowl as for pie dough; 
make a well and add beaten eggs, yeast mixture and canned milk. 
Stir and work with hands until dough is no longer sticky. Put dough in 
refrigerator overnight or for at least 4 or 5 hours. Roll about 1/6 of 
dough at one time; leave rest in refrigerator until ready for use. Roll 
thin on powdered sugar board; cut in 2” squares; put filling in center 
and roll. Place on greased cookie sheet; bake for 12 to 15 minutes at 
350 degrees, Remove from pan immediately. 


FILLING: 1 cup sugar 
3 Ib. ground nuts Y, Ib. melted butter 


Y, large can milk 
Combine all ingredients. 


FILLED ROLLS 
(Kalacs) 
1 cup shortening 2 yeast cakes 
1 cup sugar 1¥, tsp. salt 


1 cup hot water 6 cups unsifted flour 
2 eggs 1 cup cold water 


Pour hot water on sugar and shortening; blend and cool. Mean- 
while mix cold water with yeast and let stand for 5 minutes. Blend 
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these two mixtures; add eggs, flour, salt; mix for one minute. Sprinkle 
flour on dehydrator pan and put in refrigerator overnight. Roll out; 
spread with nut, lekvar or poppy seed filling; make into a roll. Let rise 
for 114 to 2hours. Bake in 350 degree oven for 35 minutes. Makes 4 rolls. 


OPEN FACED CHEESE CAKES 


(Turés kifli) 
Y Ib. butter 2 Tbsp, sugar 
2 cakes cream cheese 2 tsp. baking powder 


2 cups flour 
Mix all ingredients together. Roll out dough about 14 inch thick. 
Cut into round shape. Place filling on top. Bake for 15 to 20 minutes at 
350 degrees. 


CHEESE FILLING: Y, cup sugar 
1 cup dry cottage cheese 1 Tbsp. lemon rind, grated 
2 egg yolks 1 tsp. vanilla 


1 Tbsp. melted butter 
Combine all ingredients and place a spoonful on each round dough. 


CREAM CHEESE CRESCENTS 


(Kifli turébél) 
3 cups flour Y, lb. oleo 
Y, Ib. cream cheese 
(3 small packages) 


Mix all ingredients thoroughly. Pinch off dough into 50 balls. 
Put in refrigerator overnight. Roll out on powder sugared board and fill 
with nut or jam filling. Bake for 20 to 25 minutes at 350 degrees. 


HUNGARIAN GRATED CHOCOLATE TORTE 
(Csokoladé torta) 


9 egg whites 1 tsp. baking powder 
1¥% cup confectioner’s sugar 1 lb. ground nuts 
Y, eup cracker crumbs Y, cup wine 

Y, cup grated chocolate Juice of one lemon 


2 Tbsp. flour 


Beat egg whites stiff. Add powdered sugar and beat. Mix dry 
ingredients together and fold gently into egg whites. Add wine and 


lemon juice. Pour into two 9-inch cake pans lined with waxpaper and 
greased. Bake at 350 degrees for 40 minutes. Frost with any desired 
frosting. 


HAZEL NUT CAKE 


(Mogyoré torta) 
12 eggs Y, tsp. vanilla 
1 Ib. grated hazel nuts Y, cup soda cracker crumbs 


2 cups sugar 
Separate eggs. Beat yolks with sugar until thick. Mix crumbs 
with grated nuts; fold in egg yolk mixture; fold in stiffly beaten egg 
whites and vanilla, Bake in two 9-inch pang at 350 degrees for 20 to 30 
minutes. Frost with a custard frosting or serve with whipped cream. 


SNOW WHITE FROSTING: 1 cup milk 
1 cup crisco 1 Tbsp. corn starch 
1 cup granulated sugar 1 tsp. flavoring 
Cook milk and cornstarch to make white sauce. Set aside to cool. 
Cream crisco and sugar until well blended — with electric beater, if 
possible. Combine the cooled sauce with crisco-sugar mixture and beat 
until smooth and creamy. Add desired flavoring; may be tinted. 


CREME SQUARES 


(Krémes) 
DOUGH: FILLING: 
Y, Ib. sweet butter 2 cups milk 
2 cups flour 3 egg yolks 
3 egg yolks Y% cup sugar 
3 Tbsp. flour 
1 tsp. vanilla 


Add sweet butter to one cup flour; cut in as for pie dough; set 
in refrigerator. Mix egg yolks with second cup of flour; add few drops 
of water to make stiff dough; roll out dough. Spread the cold butter- 
flour mixture over egg yolk dough; fold in four layers; set in refri- 
gerator for 20 minutes; roll to about 14 inch thickness; fold four times 
again. Repeat this process four times. Roll out to fit pan 12x15; fold 
dough in envelope fashion — the more folding is done, the flakier it 
will be. Bake at 425 degrees until light brown. 

For filling combine milk, sugar and flour; cook until thickened; 
remove from heat; add egg yolks and vanilla. 
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Separate baked pastry into two layers; spread filling over one 
Piece; place other layer on top; sprinkle with powdered sugar. 


GRAHAM CRACKER NUT TORTE 
(Dids Torta) 


12 egg yolks 12 Tbsp. walnuts chopped fine 
12 Tbsp. sugar 1 tsp. baking powder 
12 Tbsp. graham cracker 1 tsp. vanilla 

crumbs or bread crumbs 1Z egg whites stiffly beaten 


Cream egg yolks and sugar until lemon colored. Mix dry ingre- 
dients; add to egg yolk mixtures; add vanilla and blend thoroughly; 
fold in stiffly beaten egg whites. Pour into two 9-inch layer pans; bake 
in moderate oven, 375 degrees for 40 minutes or until done. 


HUNGARIAN CHOCOLATE FROSTING 
(Csokolddé téltelék) 


4 sq. unsweetened chocolate 1 cup confectioner’s sugar 
cut in pieces 2 eggs well beaten 
2 Tbsp. hot water \, cup sweet butter 


Melt chocolate in top of double boiler. Add hot water and blend. 
Add eggs and sugar. Remove from fire, but allow mixture to stand over 
hot water, stirring constantly until it is slightly thickened (about 3 
minutes). Cool quickly to lukewarm. Add butter, 2 Tbsp. at a time. Stir 
and blend after each addition. This frosting may be kept in refrigerator 
until needed. It can then be spread on cake that is nearly cold. 


HUNGARIAN BUTTER COOKIES 
(Porhanyés tésztak) 


1 lb. butter 8 egg yolks 
1 cup crisco 2 tsp. vanilla 
1 cup sugar 3 Tbsp. lemon juice 


5 cups flour sifted 3 times 1 egg white beaten 


Cream butter with crisco. Add sugar and cream until smooth. 
Cut in flour with pastry blender until the size of small peas. Add 
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slightly beaten egg yolks, vanilla and lemon juice. Mix dough lightly; 
divide into two parts and roll to about 14 inch thickness. Cut with 
fancy-shaped cookie cutter and brush with a little beaten egg white. 
Sprinkle with chopped nuts and colored sugar if desired. Bake on greased 
or wax-papered cookie sheet for about 12 minutes at 325 to 350 degrees. 


WATER-RISEN CRESCENTS 
(Vizben kelt kifli) 


7 cups flour 4 eggs 
2 Tbsp. sugar 1 cup lukewarm milk 


1 tsp. salt 2 yeast cakes 
1 Ib. shortening 


Combine milk, sugar and salt in large mixing bowl; add yeast 
and stir until dissolved. Add eggs, shortening and flour; mix well. 
Knead until dough is smooth. Tie dough in cloth bag allowing enough 
room for dough to rise. Set in large pan of lukewarm water, Remove 
dough when it rises to top of water. Place on floured ‘board; grease 
hands with lard and pinch off pieces of dough and flatten. Fill with rut 


or lekv4r filling. Roll in sugar or nuts and bake for 25 minutes in 350 
degree oven. 


CRESCENTS (6 Eggs) 
(Kifli — 6 tojasos) 


6 cups flour 1 yeast dissolved in 
6 egg yolks Y, cup lukewarm milk 
1 Ib. butter or oleo Y% pint sour cream 


2 Tbsp, sugar 


Mix in order given. Let dough stand one hour. Roll thin and cut 
into 2 inch squares. Fill with nut or lekvar filling, Bake for 15 minutes 
in a 850 degree oven. 


NUT FILLING: 1 lb. ground walnuts 
3 egg whites Drop of vanilla 
Y, cup sugar 


Beat egg whites. When stiff, add sugar and beat again. Fold in 
nuts and vanilla. Use for kifli filling. 
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CRESCENTS (3 Eggs) 
(Kifli — 3 tojdsos) 


7 cups flour 38 Tbsp. powdered sugar 
1 lb. butter or oleo 3 eggs 

2 tsp. baking powder 1 yeast 

Y, pt. sour cream Pinch of salt 


Dissolve yeast in sour cream, Add rest of ingredients and mix 
well. Roll into walnut-sized balls. Refrigerate for one hour. Roll each 
ball out and fill with desired filling. Bake for 15 minutes at 375 degrees. 


CRESCENTS 
(Kifli) 
Y, lb. butter or oleo 1 Tbsp. sugar 
3 cups flour 8 Tbsp. cream or milk 
3 egg yolks % tsp. vanilla 


1 yeast cake 


Mix flour and butter thoroughly; add beaten egg yolks; add 
yeast that has been dissolved in warm cream or milk; add sugar and 
vanilla. Knead well. Roll out thin and cut in wedges. Place small amount 
of nut filling or lekvar on each wedge and roll in crescent shape. Place 
on greased cookie sheet and allow to stand for 20 minutes. Brush tops 


of crescents with beaten egg. Bake in moderate oven, 350 degree until 
light brown. 


DOUBLE-DECKER PASTRY 


(Dids-lekvaros szelet) 


5 cups flour 4 egg yolks 
1 cup sugar Y, pt. sour cream 
4 tsp. baking powder 1 tsp. vanilla 
2 tsp. baking soda Pinch salt 
_ V4 bb. butter 2¥% cups ground walnuts 
2 Tbsp. crisco Y, cup sugar 
Jam or lekvar 


Sift together flour, sugar, baking powder, baking soda and salt. 
Add crisco and butter; add egg yolks, sour cream and vanilla. Divide 
dough into three portions, Roll out first layer as for pie; place in bottom 
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of pan; spread nuts and sugar mixture on first layer. Roll out second 
layer; place over nuts spread’ this layer with jam or lekvar; sprinkle 
a little of the nut and sugar mixtures over jam. Roll out third layer; 
cut into strips; place on top to form lattice work. Bake for 25 minutes 
at 350 degrees. 


BREADED CREPE-SUZETTES 
(Rantott palacsinta) 


1 cup flour 1 cup milk 
2 Tbsp. sugar 3 eggs 
Y, tsp. salt Butter for frying 


Beat eggs in mixer; add 14 of milk and mix slowly; add flour, 
sugar, salt and remainder of milk; mix until smooth, Fry in small fry- 
ing pan using about 14 tablespoonful butter for each pancake. Pour 
just enough batter into pan to cover bottom; to make batter spread 
more easily use little more milk; pancakes should be very thin. They 
brown very quickly and should be browned on both sides using either a 
spatula or knife for turning. 


FILLING: 8 tart apples, peeled and 
Y, cup chopped nuts cooked with— 
Dash of cinnamon & nutmeg Y, cup sugar 


Stew apples until tender; cool. Add chopped nuts, cinnamon and 
nutmeg. Fill each pancake and roll. 

Dip each rolled pancake in beaten eggs and bread or cracker 
crumbs; brown in butter. Serve warm sprinkled with powdered sugar. 


POPPY SEED CAKE - No. 2 
(Makos torta) 


1 cup ground poppy seed 4 egg whites 

Y, cup butter 1 tsp. vanilla 

1% cups sugar %, cup warm milk 
2 cups flour %, cup milk 

2 Tbsp. baking powder 


Soak poppy seed in warm milk overnight. 
Cream butter; gradually add sugar. Sift together flour and baking 
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powder; mix alternating with milk. Add poppy seed mixture. Fold in 
stiffly beaten egg whites and vanilla. Bake in layers at 350 degrees for 
about 80 minutes 


FILLING: 4 egg yolks 
%, cup milk Y, cup sugar 
2 Tbsp. butter Pinch salt 


Seald milk and butter. Beat egg yolks; add sugar and salt. Com- 
bine with hot milk and cook. If thicker filling is desired, add a little 
cornstarch. 


HUNGARIAN DOUGHNUTS 


(Fank) 
4 egg yolks 1 Tbsp. sugar 
1 cake yeast 1 tsp. salt 
3 cups milk 6 cups flour 
2 Tbsp. butter Fat for frying 


Mix yeast and sugar in lukewarm milk. Let stand until other 
ingredients are mixed. Mix yolks with butter and yeast mixture. Add 
flour to make a soft dough. Beat well with a wooden spoon. Let stand 
for an hour. Flour the board and roll dough about an inch thick. Cut 
out on floured board, cover, and Jet stand for another hour. Fry in deep 
fat until golden brown. Sprinkle generously with powdered sugar. 


CRESCENT COOKIES 
(Hold alaku siitemények) 


Y, tsp. salt 4 egg whites 

1 cup sugar 1% cup flour, sifted after 
4 egg yolks measuring 

Y, |b. butter Chopped nuts 

Rind and juice of 1 lemon Confectioner’s sugar 


2 Tbsp. shortening 


Sift together salt, sugar and flour. Place in mixing bowl with 
egg yolks, softened butter, lemon juice and rind and shortening. Mix 
well until thoroughly blended. Electric mixer may be used. Beat egg 
whites until stiff and fold into batter. Pour into greased and floured 
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10x15 pan. Sprinkle batter with chopped nuts. Bake at 350 degrees for 
20 to 25 minutes. Remove from oven. With cookie cutter or glass 
tumbler cut baked cake into crescent shapes, Place crescents on cookie 
sheet and return to oven for 15 minutes longer. Remove from oven and 
sprinkle generously with powdered sugar. 


FLAKY SQUARES 


(Hajas tészta) 
1 Ib. leaf lard ground 2 whole eggs 
3 cups flour 1¥, cups warm milk 
1 tsp. salt 2 Tbsp. vinegar 


Y% cup sugar 
1 yeast cake dissolved in 
Y, cup warm milk 


Set apart 14 cup lard. 
= Mix dry ingredients with remaining lard and mix well. Add 
liquids, Combine this so dough will not be hard. Roll out and spread 
with We cup lard. Fold over four times and chill. Roll out and fold over, 
repeating this process three times. Roll out; cut into squares; fill each 
square with nut or lekvar filling. Chill in pans and brush with beaten 


egg yolk. Bake at 375 degrees for 25 minutes. Cool. Sprinkl 
with powdered sugar. prinkle generously 


LEMON-CHIFFON REFRIGERATOR CAKE 


1 pkg. lemon gelatin grated rind of 1 lemon 

1% cups boiling water 1 14¥, oz. can evaporated milk 
\% tsp. salt cold. 

4 Tbsp. honey or sugar Y, to % Ib. vanilla wafers 

3 or 4 Tbsp. lemon juice 


ae Dissolve gelatin in boiling water. Add salt, honey or sugar, lemon 
juice and rind. Set aside until partly congealed. Thoroughly whip chilled 
evaporated milk in chilled bow] with chilled whipper until it is thick and 
creamy. Fold into the partly congealed gelatin mixture. Crush vanilla 
wafers fine and sprinkle a layer of the crumbs (about 14 inch thick) over 
the greased bottom of an 8-by 12-inch rectangular dish. Pour gelatin mix- 
ture over crumbs, then sprinkle another layer of crumbs over the top. 
Place in refrigerator to set. Serves 10 to 12. 
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STRUDEL DOUGH 
(Rétes) 


1 Tbsp. vinegar (optional) 1 egg slightly beaten 
lukewarm water 1 Tbsp. butter, melted 
4 cups sifted flour Y, cup flour 


Place into a measuring cup for liquids the 1tbsp. vinegar, add to 
the measuring cup up to the one cup line the lukewarm water. Set liquid 
mixture aside. 


Place into a large bowl and make a well in center of the sifted flour 
and add the egg, slightly beaten and the melted butter. Gradually add the 
liquid mixture in the bowl, mixing until all flour is moistened. 


Turn dough out onto lightly floured board and knead, until dough 
is smooth and elastic and small bubbles appear on the surface. Shape dough 
into a smooth ball, lightly brush top of dough with melted butter, cover 
dough with an inverted bowl and allow to rest 30 minutes. 


Meanwhile prepare and set aside one of the fillings (page 12 or 13). 


CABBAGE STRUDEL 


(Kaposztas Rétes) 


FILLING: 
1 head (about 3 Ibs.) cabbage 1 tsp. pepper 
2 Tbsp. salt Y, cup sour cream 
Y, cup butter ¥, cup bread crumbs 


Finely shred the cabbage and mix with salt, let stand 14 hour, mix- 
ing occasionally. 


Melt in saucepan butter and add cabbage which has been squeezed 
out, discard the juice. Cook uncovered over medium heat 10 or 15 minutes 
stirring frequently till it is tender. Remove from heat and mix in the pepper. 

Prepare the above Strudel dough. 


After dough is stretched and slightly dried spoon over entire sur- 
face in small mounds the sour cream and bread crumbs (optional), then 
the cabbage. Roll and bake for 35 to 45 minutes at 350. 
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NUT AND POPPY SEED ROLL No. 2 


(Kaldcs) 


1 Ib. butter 

2 Ib. flour 

1 doz. egg yolks 
134 cup sour cream 
2 cakes fresh yeast 


Y, cup milk 

1 tsp. sugar 

2 tsp. vanilla 

1 lemon rind 

little sugar & pinch salt 
Crumble yeast into cup with the milk and sugar; let stand till you 

cut in the butter and flour. Make a well and add in rest of your ingredients. 

Divide into 4 pieces and roll out thin, spread with filling. Place in greased 

pan. Bake in oven for 35 or 40 minutes at 370. Makes 4 large rolls or 5 

or 6 small ones. 


Use filling on page10 and 11. 


JOHNNY RIGO CAKE 
(Rigd Jancsi) 


6 egg yolks 6 Tbsp. flour 
6 Tbsp. sugar 2 square baking-chocolate 
6 egg whites (grated) 


Beat the egg yolks with the sugar until lemon-colored. Add the 
sifted flour; fold in very stiffly beaten egg whites. At the last moment add 
the grated chocolate. Pour into greased pan (1714 x 1114). Bake in oven 
for about 30 minutes at 350. 


FILLING: 
1 pt. heavy cream 
6 Tbsp. cocoa 
8 Tbsp. sugar 


2 square baking chocolate 
3 Tbsp. water 
1 tsp. butter 
Beat the heavy-cream with sugar until stiff; then add the sifted 
cocoa. Cut the cake in 2 pieces and put the filling in-between the two lay- 


ers. Cover the top of the cake with 2 square chocolate, which is melted 
with 3 Tbsp. water and 1 tsp. butter. 


APPLE TURNOVERS 


(Almds Pite) 


2 Ib. flour (about 614 cups) 4 egg yolks 
3 tsp. cream of Tartar 21% cups cold water 
2 Tbsp. vinegar 1 Ib. spry 
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Put flour in large bowl, add cream of tartar on one side, vinegar on 
the other; put egg yolks in center and pour cold water on and mix well, 
add 14 cup spry work into dough. Roll on floured board and spread 1/3 
of spry on dough and fold; repeat this three times till you use all spry. 


Place in refrigerator till you peel apples. Cut dough in three parts 
and roll out 14 inch thick. Cut into squares and put filling in center, lap 
over, do not squeeze dough so when it bakes it will be flaky. Bake for 25 
minutes at 375. 


When done sprinkle with powdered sugar. 


FILLING: 


Apples Sugar & cinnamon to taste 
2 Tbsp. tapioca 


Peel and slice apples thin, mix in tapioca, sugar and cinnamon. 


STRAWBERRY PAN CAKE 


(Lindzer) 
4Y, cups flour 1 cup sugar 
1 lb. margarine 1 lemon rind 
¥%, tsp. salt 4 egg yolks 


1 Tbsp. Baking Powder 2 whole eggs 


Mix first six ingredients together like a pie crust; add the eggs and 
mix with enough milk to make dough fit into 9 x 16 pan; spread straw- 
berry jam on top and sprinkle walnuts; lattice strips of dough for top. 
Bake for 14 hour at 325. 


LINZER WREATH COOKIES 


(Linci Koszoruk) 


1 egg yolk, slightly beaten 
4 cup sugar \Y tsp. vanilla extract 

2 cups flour, sifted Y, tsp. grated lemon peel 
Y, cup confectioners’ sugar \Y cup thick jam, such as 
Y, tsp. baking soda apricot or strawberry 


Y, cup unsalted butter, chilled 2 Tbsp. confectioners’ sugar 
and cut in pieces 


4 cup chopped walnuts 
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Mix walnuts and sugar together and set aside. Sift together into 
large bow! flour, confectioners’ sugar and baking soda. Work into the 
ingredients by pressing against with a fork after each addition, a mixture 
of egg, vanilla and lemon peel. Mixture will be crumbly. Gather dough 
into a ball. Turn dough onto lightly floured surface. Work with hands, 
squeezing dough until well blended; shape into smooth ball with palms 
of hands. 


Roli dough to 14, inch thick; cut dough into rounds with cookie cut- 
ter. Place 14 of the rounds on cookie sheets. Using thimble dipped in 
flour cut 14 inch holes in centers of remaining rounds, forming rings. 
Brush all the rounds and rings with egg slightly beaten; dip top surface 
of rings into nut-sugar mixture. Place rings, coated-side up, on cookie 
sheets (not on top of cookie rounds). 


Bake at 350 for 15 to 20 minutes or until lightly browned. Remove 
cookies to cooling racks. 


Spread 1% tsp. of jam onto each plain cookie round. Top each with 
a nut-topped cookie ring. Sprinkle confectioners’ sugar on top. 


About 114 dozen cookies. 


MARBLE SQUARES 


(Csikos szelet) 


1 cup butter 1¥, tsp. vanilla 

2 cups sugar 2 cups chopped walnuts 

4 eggs 2 squares (2 0z.) unsweetened 
2 cups cake flour chocolate 

Y, tsp. salt 


Cream butter and add 2 cups sugar; add eggs singly, beating after 
each. Sift flour and salt and add to creamed mixture. Add vanilla and 
chopped walnuts. Divide batter in half. Melt over hot water 2 squares 
chocolate and add to 14 of the batter. Pour white batter in prepared pan; 
pour chocolate batter on top; cut thru with knife. 


Bake in 8x8x2 pan in moderate oven at 350 for 40-45 min. 
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BROWNIE PIE 


34 cup chocolate wafer crumbs 
, cup chopped pecans 3 egg whites 


1 cup chilled whipped cream 


Y, tsp. vanilla extract 
2 Tbsp. sifted confectioner’s 
sugar 


Few grains salt 
34 cup sugar 


Thoroughly grease 9 inch pie pan. . 

Beat egg whites and salt until frothy. Add sugar gradually, beat- 
ing well after each addition; continue beating until stiff peaks are formed. 
Blend in vanilla extract. Gently fold in wafer crumbs and pecans. Turn 
into pie pan and spread evenly. 

Bake at 325 in oven for 35 minutes. Remove to cooling rack and 
cool completely. 

Use a chilled bowl and beater, beating whipping cream until cream 
stands in peaks. Beat in confectioners sugar with final few strokes. Spread 
whipped cream over cooled pie. Chill thoroughly before serving. 


EGGNOG PIE 
PIE SHELL: 
14 cups flour 2, Tbsp. water 
Y, tsp. salt 4 cup shortening 

Sift together flour and salt. Cut in shortening with 2 knives or 
pastry blender. Add enough water to hold ingredients together, sprinkling 
evenly and mixing with fork to form ball. Makes enough for 8x9” pastry 
shell. 

Roll out dough in circular piece 14 inch thick on lightly floured 
board. Fit into pie pan. Trim pastry to 1” of edge of pie pan; fold under. 
Flute rim. Prick through bottom and sides of pastry with tines of fork. 
Bake in very hot oven at 450 for 15 minutes. 


FILLING: 
1 tsp. gelatin 3 egg yolks 
1 Tbsp. cold water 14 tsp. vanilla 
4 cup sugar ¥, tsp. almond extract 
2 Tbsp. cornstarch 1 cup heavy cream 
\, tsp. salt VY, cup toasted chopped almonds 
1 cup milk 4 maraschino cherries 


Soften gelatin in 14 cup milk and cold water. Mix cornstarch, sugar, 
salt; add remaining milk. Cook over hot water stirring constantly, until 
slightly thickened. Cover; cook 10 minutes. Add gelatine, stir until dis- 
solved. Beat egg yolks, slowly add milk mixture, cook over hot water 3 
minutes. Chill until slightly thickened. Add vanilla, almond extract; cool. 
Fold in 1 cup whipped cream, toasted chopped almonds, and cherries (cut 
in pieces). 

Pour into cooled baked pie shell. Sprinkle with nutmeg or decorate 
with cherries. 


Chill until serving time. 
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COTTAGE-CHEESE CAKE 


(Tiréds _szelet) 


Y cup each fine dry bread 2 eggs, separated 
crumbs and brown sugar Y cup granulated sugar 
¥, cup butter or margarine, Y, tsp. grated lemon rind 
melted 1 Tbsp. lemon juice 
2 cups cottage cheese ¥, tsp. salt 
3 tablespoons flour Y, cup heavy cream, whipped 
4 cup slivered almonds 


Mix crumbs, brown sugar, and butter; press firmly on bottom and 
half-way up side of buttered 10” x 6” x 2” baking dish. Beat cottage cheese 
until smooth. Add flour, and mix well. Beat egg yolks until thick and Iem- 
on-colored. Gradually beat in granulated sugar, lemon rind, juice, and salt. 
Add to cheese mixture. Beat egg whites until stiff, but not dry. Fold with 
cream into cheese mixture. Pour into lined dish. Sprinkle with almonds. 
Put baking dish in pan half-filled with hot water. Bake in 350°F. oven 
about 55 minutes. Serve warm or cool. Serves 6 to 8. 


PINEAPPLE ICE-BOX CAKE 


Y, cup sugar Y, cup finely cut pineapple 

2 egg yolks 2 egg whites 

2 Tbsp. lemon juice 1 cup whipped cream 

1 cup pineapple syrup Lady fingers or sponge cake 
1 Ige. can sliced pineapple slices of pineapple 

14 Tbsp. plain gelatine Maraschino cherries 

Y, cup cold water 


Mix together sugar and egg yolks. Add lemon juice and pineapple 
syrup. Cook in top of double boiler or over low heat, stirring until thick- 
ened. Add plain gelatin softened in 14 cup cold water. Cool, then fold in 
Y% cup finely cut sliced pineapple, 2 egg whites beaten stiff and whipped 
cream. In the meantime place broken or whole lady fingers or pieces of 
sponge cake in the bottom of a spring form pan. Around the side place 
alternate lady finger halves and slices of pineapple which have been dipped 
in unbeaten egg white to hold them to the side of the cake. Then put in 
half the custard mixture, a layer of lady fingers or cake slices, and the 
remaining mixture. 


Chill overnight in refrigerator. To serve, remove side of pan, fill 
center of cake with whipped cream and garnish with maraschino cherries. 
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a 
Soups. 


FARINA DUMPLING SOUP 


(Becsinalt leves) 


1 onion chopped fine 1 kohlrabi diced 
4 Tbsp. lard 2 med. potatoes diced 
1, Tbsp. salt 1 whole onion 


Dash black pepper 3 parsley roots and greens 
1 Ib. veal cubed 2 qts. water 
3 carrots diced 


Brown chopped onion in lard for about 5 minutes. Add meat and 
seasonings. Cover and let simmer for about 14 hour adding small 
amounts of water if necessary to keep from sticking. Add vegetables 
and water. Tie parsley greens in bunch and add. Simmer for one hour 
or until vegetables are done. Remove parsley and drop farina dumplings 
by teaspoons into soup. Simmer 15 minutes longer. 


FARINA DUMPLINGS 
1 egg separated 


Y, cup farina 
Pinch of salt 


Beat egg white until stiff. Fold in egg yolk; add salt. Add farina 
gradually to make stiff paste. Drop into boiling soup. 


VEAL VEGETABLE SOUP 
(Borju becsindlt leves) 


1 Ib. veal 1 Tbsp. butter 

2 qts. water 1 Tbsp. flour 

3 medium carrots sliced 1 small onion minced 
1 can peas drained Y, cup water 

1 tsp. salt 


Cut veal in inch cubes; place in water; add salt. Cook for one hour. 
Add sliced carrots; cook until carrots are well done; add peas, cook 
slowly for 15 minutes. Melt butter; blend in flour; brown slightly; add 
onion and water; bring to boil. Add sauce to soup; bring to a boil; re- 
move from flame and serve. Serves 6. 
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CABBAGE TOMATO SOUP 
(Paradicsomos kAéposztas leves) 


Y, pt. sour cream 
1 cup tomato juice 


Y, head of cabbage 
1% Tbsp. salt 
2 Tbsp. flour 


Shred cabbage. Add enough water to cover. Add salt. Cook till 
tender. Add sour cream gradually to flour. Add to cabbage along with 
the tomato juice. Let come to a boil. Serve 


SOUR EGG SOUP 
(Savanyi tojds leves) 


2 Tbsp. butter Dash of black pepper 


1 heaping Tbsp. flour 5 eggs 

1 tsp. caraway seeds 1 cup sour cream 
2 qts. water 1 Tbsp. vinegar 

1 tsp. salt 


Lightly brown flour in butter using a soup pot; add caraway seeds 
and brown another minute; add water and seasonings. Bring to a full 
boil. Break eggs individually into a dish and carefully slip eggs into 
soup; cook until eggs are hard-boiled. Mix sour cream with vinegar add 
to soup; bring to a full boil. Serves 5. 


BEEF SOUP 
(Has leves) 
1%, lb. beef chuck 4 carrots 
1 soup bone 4 parsley roots and greens 
5 qts. cold water 1 kohlrabi sliced (optional) 
2%, Tbsp. salt 2 stalks celery 


¥, tsp. black pepper 
Y tsp. paprika 


2 medium onions 
1 potato 


Wash meat and bone. Cover with cold water; let come to a boil. 
Skim thoroughly. Add seasonings and let simmer slowly one hour. Add 


cleaned whole vegetables; tie parsley greens and celery together and add 
to soup. Cover and let simmer slowly for about 214 hours or until meat 
is done. Add potato last hour of cooking. Strain soup. Add cooked drain- 
ed noodles and serve. Vegetables may be served with meat. 


EGG NOODLES 
(Tészta) 


3 eggs slightly beaten 
3 cups Flour 
Y, tsp. salt 


Mix eggs and enough flour to make stiff dough. Knead very well 
on floured board until very smooth and elastic. Put under bowl for about 
10 minutes to rest. Roll out on lightly floured board until very thin, Let 
dry for a few minutes. Roll up and cut very fine or in squares with a 
fancy cutter. 


ROMAN BEAN SOUP WITH SAUERKRAUT 
(Bab leves savanyu kaéposztaval) 


¥4 Ib dried Roman beans 

1 Ib. smoked ham hocks 

3 or 4 qts. water 

1 small can sauerkraut or 
1 Ib, fresh kraut 


Wash beans and cook with ham hocks in large kettle in about 3 
to 4 quarts water. When beans are almost done, add sauerkraut and 
cook about 14 hour longer. Melt shortening in skillet; add flour and 
onion; brown as for gravy. When flour is brown, add about 1 to 114 
cups water or enough to make thin gravy. Add this gravy to soup and 
cook about five minutes longer. Salt and pepper to taste. 


3 Tbsp. shortening 
3 heaping Tbsp. flour 
1 medium onion diced 


CREAMED ROMAN BEAN SOUP 
(Habart bab leves) 


‘3 qts. water Y, pt. sour cream 

Y, Ib. dried beans About 214 to 3 cups milk 
1 Ib. ham hocks 1 Tbsp. vinegar (optional) 
3 Tbsp, flour 


Wash beans and cook with ham hock in three (3) quarts of water. 
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When beans are done, mix flour with small amount of water into a 
smooth paste. Add sour cream and milk; mix well. Add to the bean soup. 
Add vinegar and cook until soup comes to a full boil. Season with salt 
and pepper to taste. 


HUNGARIAN CHICKEN SOUP 


(Csirke leves) 
1 fat hen disjointed (about '% green pepper 


5 Ibs.) 2 or 3 pieces celery 
About 3 to 4 qts. water 1 small tomato when in season 
4 carrots, whole 1 kohlrabi when in season 
1 parsley root and greens 2 Tbsp. salt 
1 onion Y, tsp.. whole black pepper 


Wedge of cabbage 


Cook chicken in water; skim top very carefully when starting to 
boil; skim two or three times to make a clear soup. Add all the vege- 
tables, salt and pepper. Cook under low flame until chicken is tender. 
Strain and serve with homemade noodles or liver dumplings. 


HUNGARIAN GULYAS 
(Guly4s leves) 


1 lb. beef chuck 3 medium carrots 
1 Tbsp. salt 2 parsley roots 
1 medium onion 1 qt. water 


2 Tbsp. lard or shortening 4 medium potatoes 
1 tsp. paprika 4 tsp. black pepper 


Cut beef into 1-inch squares; add 114 tsp. salt. Chop the onion 
fine and brown in shortening; add beef and paprika. Let beef simmer in 
its own juice for 1 hour. Add sliced carrots and chopped parsley roots. 
Simmer for 14 hour. Add water, diced potatoes and remaining 114 tsp. 
salt. Simmer until potatoes are done; add black pepper. Prepare egg 
dumpling batter: 

1 egg 
6 Tbsp. flour 
Y tsp. salt 


Add flour to unbeaten egg and salt; mix well. Let stand for 
Y% hour. Drop by teaspoonsful into Guly4s Soup, Simmer 5 minutes after 
dumplings rise to surface. Serve hot. 
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LIVER DUMPLINGS 


(Majas galuska) 
1 raw chicken liver chopped 4 eggs 
very fine Y, Tbsp. salt 
4 sprigs parsley greens Dash of black pepper 


chopped fine 2 cups flour 
1 small onion grated 
Mix all ingredients thoroughly. Drop by 14 teaspoonsful into boiling 


salted water. Cook about 20 minutes or until done. Water may be added 
to batter if it is too stiff. 


POTATO-TOMATO SOUP 
(Paradicsomos krumpli leves) 


3 qts. water 1¥, cups tomato juice 
4 or 5 medium potatoes diced 3 heaping Tbsp. flour 
Salt and pepper to taste 3 Tbsp. shortening 

Y, pt. sour cream 1 onion diced 


Cook potatoes in salted water. Melt shortening in skillet; add flour 
and onion and brown; add tomato juice and sour cream. If mixture is 
too thick, add about one cup of water. Pour through strainer into kettle 
of cooked potatoes; season to taste. Cook about five minutes or until it 
comes to a full boil. 


VEAL HEART AND LUNG SOUP 


(Savanyt sziv és tiidé leves) 


1 veal heart 1 onion minced 
1 veal lung 2 Tbsp. butter 
4 qts. water 1 pt. sour cream 
%4 cup rice 1 Tbsp, flour 


Salt and Pepper to taste 


Cook heart and lung for about 14 hour in water; remove heart 
and lung; cool. Strain water in pan; add cut-up heart and lung. Add 
washed rice; cook until rice is tender. Brown onion in butter; add to 
soup. Mix sour cream with flour; add to soup. Season to taste. Bring to 
a boil. Serve hot. 
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CREAMED STRING BEAN SOUP Meat Dishes 7 


(Habart zéld bab leves) 
CREAMED STUFFED PEPPERS 


1 Ib. fresh string beans or 2 or 3 cups milk tm : 
1 can string beans Y, pt. sour cream (Toltott paprika) 
Salt 1 Tbsp. vinegar 12 green peppers Y, tsp. salt, to your 
3 to 4 Tbsp. flour 2 qts. water 1 Ib. ground pork own taste 
Cook beans in salted water. Mix flour with small amount of water : # medium onion grated 2 qt. Tomato Juice 
until smooth. Add sour cream and milk; mix well. When beans are cook- 4g bl id : Sup ater 
ed, pour cream mixture over beans; add vinegar. Let soup come to a boil. ¥2 tsp. pepper %2 pt. sour cream 
Sevres, hak. : 2 Tbsp. flour 
: . ; 3 tsp. sugar 
Wash peppers and cut off the top so you can remove the insides. Re- 
PLAIN EGG SOUP ch. 
(Tojas_leves) ' , : : 
Mix the ground meat with the rice, onion, salt, pepper. Mix well and 
, , stuff peppers. Pour tomato juice heated, over peppers ann cook for about 
, Ib. margerine or butter 2 qt. water one hour slowly. 
3 Tbsp. flour salt ey ? 
¥, Tsp. sweet paprika black pepper When nearly done mix in a bowl, the sour cream and flour until 
6 or 8 eggs smooth then add sugar. Take’some of the Juice from the:peppers and add 
to the cream mixture and stir thoroughly; then pour over the peppers and 
bring to a boil. 


Saute margerine and flour; add paprika and water; season to taste, 
bring to boil, add eggs individually to soup; cook until eggs are hard boiled. : 
GROUND MEAT CASSEROLE 

_(Dafalt his és makaréni) 


CHERRY SOUP 


(Megey Jeves) . Y, Ib. ground pork Y, green pepper 
Y, lb. ground beef 1 can tomato Soup 
1 qt. water ¥, cup cold water Med. size onions 1 Ib. Elbow macaroni 
2 pkg. (about 2 Ibs.) sweetened Y, cup flour ‘ 2 stalk celery salt & pepper to season 
frozen sour cherries 3 egg yolks, slightly beaten 
_Y, tsp. salt 1 cup thick sour cream Parboil macaroni 5 minutes and drain. Saute diced onicn, green 
pepper and celery in skillet. Add ground meat, simmer for 15 minutes; 


add tomato soup and cooked macaroni to meat mixture, and pour into 


Bring water to boil, add cherries and salt, cover saucepan and sim- 
casserole. Bake in oven for 30 minutes at 350. 


mer for 10 minutes. 
In a jar blend the cold water and flour; then sgwiy pour into cherry ‘ 
mixture, stirring constantly, bring again to boiling. “Cook 3 to 5 minutes, 
stirring occasionally. Remove from heat. eats ae 
Use about 1/3 cup of hot soup and stir in the egg yolks (which has (Marhahus) 
been slightly beaten). Immediately blend into hot soup and stir constantly : 


wha . See ea for 2 id oe * { Do not aaprtae - a Lhe to pa ) 4 Ib. Beef Roast 1 carrot - cut in quarters 
ix together 1 cup of hot soup with sour cream and blend into soup. Coo : 1 _ hh 
slightly. Place in refrigerator to chill. (About 6 servings) : lace — bin amactens 1 i aan icy 


NOTE: Fresh sour cherries, pitted, can be substituted for the frozen 


cherries. Sweeten the soup to taste. Score top of roast and stick the garlic slices in. Sprinkle salt and 


pepper on and also pat on a little flour. Brown in melted shortening ; re- 
move to roasting pan, add vegetables and a little water. Roast in oven 


at 350. 
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BREADED CHICKEN 
(Kirantott csirke) 
3 - 3, lbs. chicken disjointed 4 Tbsp. flour 


3 eggs Bread crumbs 
Shortening 


Beat eggs. In separate plates, put flour and bread crumbs. Flour 
chicken on all sides, place in beaten eggs and then in bread crumbs. Pat on 
nice and firm. Fry in hot shortening until nice and brown on all sides. This 
recipe may be used for breading pork chops and veal cutlets. 


STUFFED VEAL 
(Toéltétt borju) 
3 rolls 1 Tbsp. butter 
3 eggs salt and pepper to taste 


1 onion chopped 
1 Tbsp. parsley chopped 


dash of paprika 
4 Ib. breast of veal with 
pocket 


Soak rolls in water and squeeze out, place on board and chop with 
large knife. Brown onion in butter, add parsley, salt, pepper and paprika, 
mix well and add rolls, remove from heat and cool for a few minutes, then 
add the eggs; mix well and put the stuffing into the washed and salted veal 
pocket. Sew the pocket and place into a roaster with 1 tablespoon of shorten- 
ing in the pan. Pour 1 cup of water on it and roast for 1% hour or until meat 
is tender. 


CHICKEN STUFFING 


(Toltétt Csirke) 


4 lb. dressed chicken Y, tsp. salt 
4 Tbsp. margerine Dash pepper 
2 Tbsp. ground onions 4 eggs 


1 chicken liver (chopped) 
2 cups soft bread crumbs 


1 Tbsp. Chopped celery leaves 
1 Tbsp. chopped parsley 


Brown onions in margerine, add celery, parsley, salt and pepper. 

In a bowl add the 2 cups of soft bread crumbs (bread which has 
been broken in small pieces). Beat the eggs in bowl, add gradually to the 
bread mixture; add chopped chicken liver and the rest of ingredients and 
mix together. 

Stuff chicken and sew up. 

Salt chicken on outside put a little butter or margerine on top of 
chicken, add 1 cup of water. Rost for about 214 to 3 hours at 350. 
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CHICKEN PAPRIKAS 


(Paprikas csirke) 


1 onion chopped 2 Tbsp. salt 
4 Tbsp. shortening 4 to 5 lb. chicken disjointed 
1 Tbsp. paprika 14% cups water 


1 tsp. black pepper Y, pt. sour cream 
Brown onion in shortening; add seasonings and chicken; brown 10 
minutes. Add water; cover and let simmer slowly until tender. Remove 
chicken; add sour cream to drippings in pan and mix well. Add dump- 
lings; arrange chicken on top. Heat through and serve. For more gravy 
add 1% pint sweet cream to sour cream, Serves 4—6 people. 


DUMPLINGS: 1 Tbsp, salt 
3 eggs beaten Y, cup water 
3 cups flour 
Mix all ingredients together and beat with a spoon. Drop batter 
by teaspoonsful into boiling salted water. Cook about 10 minutes; drain; 
rinse with cold water. Drain well and add to paprikas. 
Chicken Paprikas may be served with fried noodles (Tarhonya) 
instead of the dumplings. ; 
TARHONYA - FRIED NOODLES 
2 cups sifted flour 4 Tbsp. butter 
2 eggs 3 cups chicken soup or stock 
Y, tsp. salt Salt and pepper to taste 
Mix flour, eggs and salt together. Add water if necessary to make 
a stiff dough. Knead into a ball and grate on medium side of grater. 
Spread out to dry overnight. Melt butter. Add dried noodles and brown 
5 to 10 minutes stirring frequently to prevent burning. Add soup, 14 cup 
at a time. Cook covered until liquid is absorbed. Season to taste. Cooked 
chicken giblets may be chopped and added when done. 


SCALLOPED PORK AND RICE 
(Kolozsvari kaposzta) 


1 Ib. pork cubed 1 tsp. salt 

1 Tbsp. shortening 1 cup rice 

1 onion diced 1 small can sauerkraut 
1 tsp. paprika Y, pt. sour cream 


* Melt shortening; add diced onion and brown slightly. Add paprika, 
pork and salt to taste. Cook until meat is done — about 1 hour. Add 
water to keep meat from burning. Cook rice in boiling salted water. In 
a casserole arrange a layer of the meat mixture, layer of rice and layer 
of sauerkraut. Continue this until all ingredients are in casserole. Pour 
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sour cream over all. Bake in 350 degree oven for about an hour until 
top is browned, 


VEAL STEW WITH MUSHROOMS 
(Borju paprikés gombaval) 


2 Tbsp. lard Y% tsp. black pepper 

1 large onion chopped 1! lb. cubed veal 

1 Tbsp. chopped parsley Y, lb. fresh mushrooms sliced 
1 tsp. salt 1 scant Tbsp. flour 

1 tsp. paprika Y, pint sour cream 


Melt lard, add chopped onion and brown. Add chopped parsley, 
salt, paprika, black pepper and cubed veal. Cover and cook for one hour; 
add mushrooms and cook until tender. Add flour; blend well. Finally add 
sour cream. Serve with boiled rice, Serves 4. 


SCALLOPED CHICKEN CASSEROLE 
(Rakott csirke) 


1 young chicken jointed 2 large solid tomatoes sliced 


Y, lb. bacon sliced very thin 
3 or 4 potatoes sliced medium Y, cup sour cream 
thick Salt and pepper to taste 


1 green pepper sliced very thin Bread crumbs 
2 large onions sliced very thin 


Line casserole bottom with bacon, add a layer of sliced potatoes, 
a layer of chicken which has been well salted, layer of tomatoes, layer 
of.onions and green peppers. Season to taste. Repeat layers until dish is 
filled. Pour sour cream over it and sprinkle some bread crumbs on top. 
Cover and bake for 114 hours in 375 degree oven. Serves 4 generously. 


KIDNEYS WITH RICE 
(Vese kasaval) 


5 or 6 pork kidneys 1 tsp. paprika 
1% cup raw rice Salt 
1 onion chopped 4 Tbsp. lard 


Y, tsp. black pepper 


Precook kidneys. Cook well-washed rice in salted water. Brown 
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chopped onions in melted lard about 5 minutes. Add seasonings and the 
sliced kidneys. Allow to cook for about 10 minutes. Add drained rice and 
heat through before serving. 


VEAL STEW 
(Borji paprikas) 


1¥, lb. veal cubed 

1 large onion chopped 
2 Tbsp. lard 

1 tsp. salt 


Brown chopped onion in fat. Add salt, pepper and paprika, Add 
cubed veal and 14 cup water. Cook very slowly for 1 hour. During last 
10 minutes of cooking add green peppers which have been cut to 2 inch 
pieces. Cook until tender. Serve with riced potatoes. Hungarians eat it 
with natural gravy. However, gravy may be thickened very slightly 
with about 1% tsp. cornstarch. 


1 tsp. paprika 
Y, tsp. black pepper 
2 or 3 green peppers 


SAUERKRAUT AND PORK 
(Székely gulyds) 


2 Ibs. pork cubed 
1¥, Ibs. sauerkraut 
Y, pt. sour cream 
2 Tbsp, lard 
Brown onions in lard. Add paprika and meat. Salt and pepper to 
taste. Add water to prevent burning. Cook over low heat until meat is 
done. Add sauerkraut which has been soaked in water and drained. Cook 
until kraut is brown. Add sour cream and heat thoroughly Serves 4. 


1 onion minced 
salt and pepper to taste 
Y, tsp, paprika 


VEAL STEAK PAPRIKAS 
(Paprikas borju szelet) 


1, Ib. veal steak 1 Tbsp. fat 

1 small green pepper Y, cup water 

1 tomato salt and pepper to taste 
2 onions 1 tsp. paprika 


In melted fat brown meat on both sides; season to taste. Add cut- 
up peppers, tomatoes and onions; add paprika; add water; cover. Cook 
until meat is tender. 
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LIVER PASTE 
(Majpastétom) 
Y, lb. pork cubed 1 small onion minced 
2 Tbsp. shortening 4 tsp. salt 
1 Ib. sliced pork liver 4 tsp. black pepper 
4 tsp. poultry seasoning \% lb. bacon 


juice of half lemon 


Brown onion in shortening. Add cubed pork and black pepper. Cover 
and let simmer for 1 hour. Then add pork liver and simmer until tender. 
Remove from heat and grind 2 times on meat grinder adding 1/8 lb. bacon 
in between. 


Add poultry seasoning and lemon juice, mix well. Chill 


STUFFED CABBAGE 
(Téltétt kaposzta) 


34 lb. ground pork 1 large onion minced 

34 Ib. ground beef 3 Tbsp. shortening 

2 Tbsp. salt 1 large head cabbage 

1 Tbsp. paprika 1 small can sauerkraut 

1 tsp. black pepper 1 No. 2 can tomato juice 

\% lb. rice, washed well Y, pt. sour cream (optional) 


Core cabbage and place in enough boiling salted water to cover. 
With a fork in one hand and a knife in the other keep cutting off the 
leaves as they become wilted. Drain. Trim thick center vein of each 
cabbage leaf. Brown onion in shortening, Add meat, seasonings and rice; 
mix well. Place a tablespoon of filling on each cabbage leaf and roll. 
Place in pot and cover two-thirds full with water; arrange sauerkraut 
on top; add tomato juice. Cover and cook slowly for about 114 hours or 
until rice is tender. Pour sour cream on top and cook 5 minutes more. 
Serves 6 to 8 people. 
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CHICKEN AND RICE | 


(Ludas kasa) 


1 chicken—using bony Y, cup parsley root diced 
pieces: neck, feet, wings, parsley greens 
gizzard, liver salt pepper to taste 

1 onion diced 1 cup rice 

2 Tbsp. shortening 1 tsp. paprika 

1 cup carrots diced 2 Tbsp. shortening 


Brown onions in shortening; add paprika. Add meat and brown. 
Add 2 cups water, salt and pepper. Cook until meat is partly done. Add 
carrots and parsley roots and greens. Cook until meat and vegetables 
are tender. Wash rice thoroughly. Melt 2 tablespoons of fat in skillet 
and add rice. Sauté for a few minutes. Add to meat and cook until rice 
is done adding water as needed to prevent burning. — Duck may be 
substituted for chicken. 


Specialties 


HAM AND NOODLE CASSEROLE 
(Sonkas tészta) 
1 lb. wide noodles 1, lbs. grd. smoked ham 
2 eggs Y, pint sour cream 


Boil noodles in salted water until done. Drain and rinse with cold 
water. Place a layer of noodles in buttered casserole. Spread about Y, the 
ground ham on the noodles. Repeat this process until all the ham and noo- 
dles are used. Beat together eggs and sour cream. Pour over mixture. Bake 
in oven 350 degrees for 30 minutes. Serve hot. 
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POT-CHEESE DUMPLINGS 
(Turés Galuska) 


1 Ib. dry pot cheese 3 qts. boiling water 


2 eggs 3 Tbsp. butter or margarine 
1 cup sifted flour Y, pt. sour cream 
1 tsp. salt 


Mash cheese; add eggs, and mix well. Stir in flour and salt. Drop 
by tablespoons into rapidly boiling water, cover, and boil 15 minutes. Drain, 
and serve with melted butter and sour cream. Makes 4 servings. 


CHOPPED CHICKEN LIVERS 
(Csirke Maj) 


4 cup cream 

1 tsp. salt 

Y, tsp. mustard 

Y, tsp. paprika 

\ tsp. grd. pepper 


2 hard-cooked eggs 
1 Ib. chicken livers 
2 Tbsp. butter 

1 small onion 

3 or 4 sprigs parsley 


Melt butter in skillet and add chicken livers; turning occasionally, 
cook 5 to 10 minutes, or until lightly browned. Remove from heat and set 
aside until livers are cool. : 

Remove livers from skillet, (reserve drippings). Finely chop chick- 
en livers, eggs, onions and parsley and set aside. 

Combine reserved drippings with 14 cup cream; blend in salt, dry 
mustard, paprika, and pepper. Add to liver mixture, mixing thoroughly. 
Chill in refrigerator for about 4 hours, to allow flavors to blend. 


10 to 12 servings. 


SNOWBALL PUDDING 


1 cup pineapple juice 
3 egg whites 


1 pkg. lime gelatine 
34 cup water 


Cook pineapple juice and water together; add lime gelatine, cook 
until dissolved. Chill until sirupy. Add egg whites; beat with rotary beater 
until fluffy. Pour into individual serving dishes; chill until firm. If de- 
sired, serve with whipped cream. 
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JELLIED PIG FEET 


(Kocsonya) 


3 Ibs. fresh ham hocks 
1 Ib. shoulder veal cubed 
1 large onion 


3 cloves of garlic 
1 tsp. whole black pepper 
Salt & Paprika to taste 


Put above ingredients into a large pot, cover with water. Bring to a 
boil and skim. Simmer until the ham hocks are well done. Place several 
pieces of meat in soup plates and strain broth over the meat. Put in cold 
place to jell. 


FILLED NOODLE SQUARES 
(Derelye) 


3 ergs slightly beaten 
Flour 
Y, lb. butter 


Make noodle dough. Roll out very thin. On half of dough put tea- 
spoon of Iekvar or cottage cheese about 114 to 2 inches apart. Fold over 
half of dough over dough with the fillings. Cut in squares being sure 
that cach square is sealed tight. Cook in boiling salted water about 8 
to 10 minutes. Rinse with hot water. Drain, Melt butter and pour over 
noodles. Salt to taste. 


Lekvar or cottage cheese 
for filling 
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LENTILS 
(Lencse) 
1 box lentils 2 Tbsp. butter 
1 tsp. salt 2 Tbsp. flour 
2 qts. water 1 onion minced 


Cook lentils in water until tender and thickened; add more water 
if too thick. Brown onions in butter; add flour and brown lightly; 
pour into lentils. Stir lightly; season to taste; cook until well blended. 


Serve warm. 


HUNGARIAN CAULIFLOWER CASSEROLE 
(Tejfeles karfiol) 


1 good-sized head cauliflower. 1 cup sour cream 
1 cup bread crumbs Salt and pepper 
Cook head of cauliflower in salted water until tender. Drain and 
place in buttered baking dish. Cover with bread crumbs, season and pour 
sour cream over it. Bake in moderate oven until crumbs are browned. 


CREPE-SUZETTES WITH COTTAGE CHEESE 
(Turés palacsinta) 


4 eggs beaten 1 tsp. salt 
2 cups milk 2 tsp. sugar 
2 cups sifted flour Butter 


Mix flour, salt and sugar. Combine well beaten eggs and milk. 
Add graduallv to flour mixture beating to a thin, smooth batter. Spoon 
3 Tbsp. of batter on hot buttered or greased skillet. Will be very thin. 
Brown lightly on both sides. Continue this until batter is used. Stack on 
warm plate. Spread with cottage cheese filling. Roll up. Place in buttered 
baking dish. Sprinkle with powdered sugar. Heat thoroughly in slow 
oven. Serve topped with sour cream and strawberry preserves. Makes 
about 24 pancakes. 


CHEESE FILLING: 
1 Ib. dry cottage cheese 
1 egg well beaten 


Mix all ingredients well, adding sugar to taste. . 


Y% to % cup sugar 
Few drops vanilla 
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COTTAGE CHEESE NOODLES 
(Turés tészta)) 


2 cups flour 4 Tbsp. melted butter 

2 eggs 1 cup sour cream 
Pinch of salt 1 Ib. dry cottage cheese 
Water 3 slices bacon 


Mix flour, eggs and salt. Add water if necessary to make a stiff 
dough. Knead until smooth, Roil out into a thin sheet and cut into strips. 
Cook noodles in boiling salted water. Rinse and drain well. Melt butter in 
pan. Add drained noodles, sour cream and cottage cheese. Fry bacon and 
cut into 14 inch pieces. Sprinkle over noodle mixture. Heat and serve. 


POTATO PANCAKES 


y _(Krumpli lapesanka) 
3 cups grated raw potatees 2eggs “7S baba ford 
1 Tbsp. salt, % to 1 cup flour 
Dash of black pepper Y, cup fat 


Mix first 5 ingredients thoroughly. Heat the %4 cup fat in skillet. 
Drop batter by spoonsful into skillet and fry on both sides until brown. 


POTATO DUMPLINGS WITH KRAUT 
(Krumpli galuska savanyi kAposztaval) 


3 medium raw potatoes grated 3 rounded Tbsp. butter or oleo 
3 tsp. salt 3 Tbsp. crisco 
1 egg 2 cups sauerkraut 
2 cups flour or enough to 
get right consistency for 
dough. 


Add egg and salt to finely grated potatoes; add enough flour to 
make a thick dough. Drop by tablespoonsful into a pot of boiling water. 
Make dumplings as small as possible, Let it cook for about 10 minutes. 
Drain and rinse with cold water. Brown butter; pour over dumplings. 
Melt crisco in frying pan; add sauerkraut which has been drained of 
liquid; brown. Add to dumplings. 
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PAPRIKAS POTATOES 
(Paprikas krumpli) 


About 4 cup water 
salt and pepper 


3 Tbsp. shortening 
1 to 2 Thsp. paprika 
4 or 5 potatoes sliced 
Melt shortening, Add paprika and sliced potatoes. Salt and pepper 
to taste. Cover and cook over medium flame. Gradually add water until 
done: about 20 minutes. 


COOKED POTATO NOODLES 
(Angyal bégyéré) 


3 or 4 potatoes 2/3 cup bread crumbs 
2 to 3 cups flour ¥Y, cup hot water 
1 tsp. salt 2 Tbsp. sugar 


Y, lb, butter 


Cook potatoes and mash. Add flour and salt. Mix thoroughly until 
dough is soft. Break off pieces and roll with palm of hand on floured 
board. Roll until it forms a rope about 14 inch in diameter, Cut in 1 to 
1% inch pieces.Drop in boiling water and cook until done — about 10 
minutes. Melt butter; add bread crumbs and brown. When crumbs are 
brown, add about 14 cup hot water and sugar. Cook about 5 minutes 
until soft. When noodles are done, drain and rinse well with hot water. 
Sprinkle with salt and add browned bread crumbs, Serve hot. 


GRATED POTATO DUMPLINGS 
(Krumpli galuska) 


3 raw potatoes grated fine 
1 Tbsp. salt 2 onions diced 
4 eggs beaten Y% Ib. butter or shortening 


Grate potatoes; add salt and beaten eggs. Add enough flour to 
make a soft dough. Drop by spoonfuls into boiling water; cook for 8 to 
.10 minutes, Drain and rinse in hot water. Brown onions in butter until 
golden brown. Salt cooked dumplings slightly; pour onions and butter 
over dumplings. Serve hot. 


2 to 3 cups flour 
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MASHED BEANS WITH ONION RINGS 
(Tordtt paszuj) 


1 Ib. navy beans 

2 qts. salted water 

Y, lb, chunk lean bacon 
1 tsp. flour 


Soak beans overnight; drain and wash. Cook beans and bacon in 
salted water until beans are well done: until there is about 14 cup of 
liquid left on beans. Remove from fire, remove bacon; sprinkle flour on 
beans. Mash beans until they are the consistency of mashed potatoes. 
Slice onions into rings; brown in bacon fat; add paprika. Spread onion 
rings on top of beans and serve. Serves 6. 


2 large sweet onions 
1 tsp. paprika 
2 Tbsp. bacon fat 


HUNGARIAN ESCALLOPED POTATOES 
(Rakott Krumpli) 


6 medium-sized potatoes 
boiled in skins 

8 eggs, hard boiled 

Y, lb. butter 


Melt butter and line casserole with about two (2) tablespoonsful. 
Sprinkle with bread crumbs. Put layer of sliced potatoes, layer of sliced 
 @ggs; seasonings, melted butter and bread crumbs. Continue layers in 

this manner until ingredients’ are in casserole. Pour sour cream on top. 
_ Bake in 375 degree oven about 1 hour or until golden brown. 


bread crumbs 
Y, pt. sour cream 
Salt and pepper to taste 


HUNGARIAN CHEESE DUMPLINGS 
(Turés gombéc) 


1 Ib. dry cottage cheese Y, tsp. salt 
8 heaping Tbsp. flour 2 Tbsp. melted butter 
4 eggs Y, cup bread crumbs 


Force cheese through ricer or strainer; add beaten eggs, flour 
and salt; mix well until smooth. Form into balls. Drop into 2 quarts 
boiling water and cook for 20 minutes. Drain. Put cheese balls into the 
bread crumbs which have been slightly browned in the butter. Add 
More butter if desired. 
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CHICKEN CROQUETTES 


(Csirke Krokett) 


Y, tsp. salt 

black pepper to taste 
3 eggs, separated 

2 cup shortening 

2 Tbsp. butter 


2 cups cooked chicken 

1 small onion 

2 Tbsp. chopped parsley 
3 slices bread 

Y, cup milk 


Brown onions slightly in butter; moisten bread in milk; grind chick- 
en, parsley, onion mixture and moistened bread, add salt, pepper, and egg 
yolks, blend. Beat egg whites stiff and fold into chicken mixture. Spoon 
about a Tbsp. and dip in bread crumbs. Fry in hot shortening till golden 
brown. 


SCALLOPED ASPARAGUS OR CAULIFLOWER 


(Rakott Sparga) 


4 hard boiled eggs 
Bread crumbs 

1 tsp. salt 

2 Tbsp. sugar 


1 can asparagus or med. 
size cauliflower 

2 oz. butter 

Y, pt. light cream 


Line casserole bottom with a layer of asparagus or cooked cauli- 
flower; add a layer of sliced hard-boiled eggs. Dot with butter and sprinkle 
with salt and sugar. Repeat layers until ingredients are used. 

Sprinkle top with bread crumbs and pour 1% pt. light cream over 
the layers. 

Bake in moderate oven 350 for 20 minutes or until top is lightly 
browned. 


RICE SOUFFLE 
(Rizs felfujt ) 


2/3 cup rice Y, tsp. lemon rind, grated 


3 cups milk Y, cup white raisins (optional) 
5 eggs, separated 2 Tbsp. bread crumbs 
6 Tbsp. sugar 2 Tbsp. butter 


Cook rice in milk until tender and all liquid is absorbed. Cool. Mix 
egg yolks, sugar, and lemon rind until creamy. Add to cool rice,mix to- 
gether. Fold in stiffly beaten egg whites, add raisins. Melt 2 tbsp. butter 
and line a loaf-pan with it. Sprinkle with bread crumbs. Pour mixture into 
pan and bake at 350 for 45 minutes, until golden brown. 
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HUNGARIAN FLOATING ISLAND 


(Madar tej) 
1 qt. milk to boil 1 tsp. vanilla 
6 eggs separated Y% cup cold milk 


6 Tbsp. sugar 

Beat egg whites until stiff. 

Boil milk and add half of sugar. Drop tablespoonsful of egg whites 

into boiling milk. Turn on other side after a few seconds. Take out 
boiled whites and place in a flat dish. Continue this until all whites are 

used, Put egg yolks and rest of sugar in a bowl and beat well. Add cold 
{ milk. Add yolk mixture to boiling milk and cook for one minute. Add 
vanilla. Cool. Pour this custard on top of egg fluffs. Serve cold. 


CREPE-SUZETTES WITH BRAIN FILLING 


(Velés_palacsinta) 


Follow recipe on page 38 for Crepe-Suzettes. 


FILLING: 
1 lb. pig-brains little parsley 
2 eggs dash of pepper 
1 tsp. salt dash of paprika 


1 small finely grated onion 


Clean the brains and cook them in boiling water for about 5 min- 
utes. Drain them. Put in a frying pan the onions with some lard and fry 
til golden brown. Add brains, salt, pepper, paprika and parsley and stir 
well; add the eggs and stir until the eggs are dissolved. Spread the mixture 
upon‘the crepe suzettes, turn in the two ends and roll up tightly. Dip in 
eggs and bread crumbs and fry in deep fat. 

Makes about 24 crepe suzettes. 


RICE & CARROTS (PLAIN) 


ib 
(Kdsa és sarga répa) 


¥, lb. margarine 2, cups water 
¥, tsp. paprika salt 
1 cup washed rice black pepper 
i 2 or 3 carrots sliced 


Melt margarine, remove from heat, add paprika, rice and carrots 
return to heat saute for two minutes, stir occasionally add water and sea- 
‘Soning; cover and cook 20 minutes or till rice is done. 
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Salads 


LETTUCE SALAD 


(Fejes Salata) 


3 hard cooked eggs 
1 large head lettuce 
6 slices bacon 

Y, cup vinegar 


4 cup reserved bacon fat 
Y, cup water 

3 Tbsp. sugar 

Y, tsp. salt 


Clean and cut lettuce into 6 wedges. Dice and panbroil bacon, re- 
serving bacon fat. Pour into skillet vinegar, reserved bacon fat, water, 
sugar and salt and heat mixture to boiling stirring well. Place lettuce 
wedges on salad plates. Pour vinegar mixture over lettuce wedges. Peel 
and slice eggs and use as garnish with the bacon. 


BEET SALAD 
(Cékla Salata) 
1 No. 2 can sliced beets 2 Tbsp. sugar 
Y, cup vinegar 1¥, tsp. salt 


Y, cup reserved beet liquid Y, tsp. ground pepper 


Put the drained beets into a bowl and add mixture of vinegar, re- 
served beet liquid, sugar, salt and pepper. Toss beets lightly in this salad 
marinade. Cover bowl and place into refrigerator to chill. 


4 or 5 servings. 


BEET SALAD WITH HORSE-RADISH 


(Cékla Salata Tormaval) 


Follow above recipe; add 1 or 2 tablespoons freshly grated horse- 
radish or 14 cup prepared horse-radish to beets with the other seasonings. 
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TATO SALAD WITH SOUR CREAM DRESSING 


(Krumpli Saldta Tejféllel) 


med. size potatoes 
3 hard-boiled eggs 
 1¥, med. size onion 
¥, cup green peppers, chopped 
Y, cup chopped celery 
2 cups thick sour cream 


Y, cup butter 
1/3 cup vinegar 
1, tsp. paprika 
1 tsp. salt 

tsp. pepper 


Cook potatoes 20 to 30 minutes or until tender. Drain. Peel pota- 
toes, cut into cubes and put into large bowl. Add onion, celery, green pep- 
pers, eggs (sliced), and the mixture of vinegar, paprika, salt and pepper. 
Toss ingredients together lightly with a fork, let stand 15 minutes. 


Meanwhile heat in double boiler the sour cream and butter, stir 
atil sour cream and butter are well blended; and pour over potatoe mix- 
e, mixing carefully to blend well. Chill in refrigerator. 


6 to 8 servings. 


CREAMED CUCUMBER SALAD 
(Tejfolos uborka-salata) 

3 Tbsp. vinegar to taste 

¥Y, clove garlic (optional) 

1 Tbsp. salt 

Y, cup water 

¥, tsp. sugar 


2 cucumbers 

Y, tsp. pepper 

2 Tbsp. sour cream 
Y, tsp. paprika 

. Peel and slice cucumbers into a bowl. Sprinkle with salt and let 
_ Stand for an hour. Squeeze out excess moisture. Place in salad bowl. Add 
_ seasoning, vinegar, sour cream and water. Mix well and chill before serv- 


4 ing. 
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FAMOUS 


HUNGARIAN 
RECIPES 


i Compiled by the 
7 WOMEN’S GUILD 
of the 
HUNGARIAN REFORMED CHURCH 


200 Norman Avenue 
Roebling, New Jersey 08554 


Turkey cor Chicken 


Clean 

Leave on sink to ory 

Wipe dry 

Burn hair off 

Clean skin 

Salt inside leave ower night 


Next Day 


Rinse uncer water 
Butter & salt inside 


Dressing 


Take skin off liver 
Chop liver,parsley greens & celery greens 
Grate onions (turkey 2 sm.) (chicken 1 sm) 
Melt lard & butter (turkey 1/2 1b. lard & 
1/2 1b.Butter 
Chicken 1/2 of 1/4 Ib. butter,1 tbsp.fat 


Stew onions in fat, adc paprika,take off 
stove 


Soak bread (turkey 1 1/4 loaf,(Chicken 3 


slices) 
Iz 4 1/2 lbs use 3 eggs ( 1 egg per 1b) 
If 10 lbs take 8 eggs 
Acad yokes first 
Beat egg whites 
Ada salt & pepper to taste 
Mix together 


Stuff & sew fowl 

Butter tin foil & lard & butter fowl 
Salt, garlic powder & paprika over fowl 
Wrap fowl, put in roaster,no cover 
Chicken takes 3 hrs the most 

Turkey takes 6 hrs 

If white meat soft take out of wrap 

Put back in oven to brown 


